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Rice preservative mfr. to avoid occurrence of mould, microorganisms etc. 

- by placing spice contg. at least allicin and capsaicin in a permeable 

vessel and placing with rice in a container. 
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Abstract (Basic): JP 6038678 A 

In the method spice contg. at least allicin and capsaicin is put in 
a permeable vessel, and the vessel and rice are put together in a 
container such as rice chest or rice bag. 

USE - Mould microorganisms and noxious insects of stored grains can 
be prevented from occurring in rice, and oxidn. of rice is prevented. 
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